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HOUSEKEEPERS'  CHAT  Monday,  October  25,  1937 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "SHRIMP-  MOTHER  BUMPER  CROP."     Information  from  the  Pood  and  Drug 
Administration,  U.  S.  Department  of  Agriculture. 
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Today,  homemakers,  our  Washington  correspondent  seems  to  run  to  big 
figures.     She  writes: 

"My  latest  news  from  the  Food  and  Drug  Administration  is  that  this  year's 
pack  of  canned  shrimp  is  likely  to  be  the  biggest  ever  put  up.     It  is  of  excep- 
tionally fine  quality,  too.     Although  the  season  only  started  July  first,  by 
September  25  some  669, 6U7  cases  had  been  packed  in  the  57  canneries  now  under 
inspection.     That's  almost  as  much  as  the  entire  season's  pack  for  1936,-  which 
was  887,  567  cases.  » 

Our  correspondent  goes  on  to  tell  us  that  the  number  of  canneries  which 
now  have  Federal  inspection  service  has  been  steadily  increasing  since  19  3^  • 
That  was  the  year  of  the  Sea-Food  Inspection  Amendment  to  the  Food  and  Drugs  Act. 
She  says:     "This  amendment,  you  may  remember,  was  asked  for  and  sponsored  by  the 
shrimp  canners  themselves.     They  felt  that  their  whole  industry  would  be  bene- 
fited and  improved  if  packing  operations  were  supervised.     They  were  willing  to 
pay  the  cost  of  this  supervision  themselves,  and  also  to  make  extensive  changes 
in  their  cannery  buildings  and  equipment  so  as  to  insure  a  sanitary,  wholesome 
product. 

"Under  the  regulations  setting  up  the  service,   canned  shrimp  packed  from 
wholesome  material  under  sanitary  conditions  and  properly  processed  and  labeled 
is  required  to  bear  the  statement  'Production  Supervised  by  U.  S.  Food  and  Drug 
Administration.  ' 

"In  193^1  22  shrimp  canneries  paid  for  the  inspection  service  and  were 
privileged  to  use  the  label  statement  that  assured  their  customers  of  a  safe 
wholesome  product.     Thirty-nine  canneries  were  under  inspection  in  1935.  5^  i-n 
1936»  and  so  far  this  year,  57  have  requested  the  service.    Because  canned  shrimp, 
put  up  under  rigid  inspection  requirements,  is  entirely  wholesome  and  complies 
in  all  respects  with  the  law,  there  is  no  occasion  for  seizure  or  other  legal 
action  against  shipments  of  the  inspected  product.     Canners  making  use  of  the 
inspection  service  have  therefore  been  relieved  of  the  expense  and  embarrassment 
of  legal  actions  with  which  they  found  themselves  too  frequently  confronted 
before  the  service  was  available. 

"The  packers  have  expressed  great  pride  in  the  better  conditions  now  pre- 
vailing in  inspected  plants.     Only  the  other  day  I  saw  a  tremendously  enthusiastic 
letter  from  one  of  these  operators.     In  it  he  said  that  the  inspection  service 
had  'saved  the  shrimp  industry.'     It  enabled  packers,  he  said,  to  put  out  a  better 
duality  shrimp  than  ever  before.     One  thing  he  mentioned  especially  was  the 
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improvement  brought  about  on  the  fishing  boats.     Formerly,  he  explained,  the 
fishermen  would  catch  shrimp  in  hot  weather  and  let  it  lie  on  the  top  of  the 
boat  in  the  hot  sun  without  taking  the  time  or  trouble  to  ice  it.     This  meant 
that  much  of  the  catch  reached  the  canneries  unfit  for  use.     Before  the  Seafood 
Amendment,  some  of  the  canneries  were  using  this  bad  fish  anyway.     Today  it  is 
rejected  and  so  is  a  total  loss  to  the  fishermen.     As  a  result,  the  fishermen 
now  ice  their  shrimp  as  soon  as  it  is  pulled  out  of  the  water,  and  it  arrives 
at  the  canneries  in  good  shape. 

"This  fine  spirit  of  cooperation  on  the  part  of  the  shrimp  canners  has 
helped  to  reduce  the  cost  of  inspection.     For  the  first  time  sin<->e  the  service 
was  established  in  193^>  Congress  recently  appropriated  funds  to  defray  part  of 
the  expense.     It  is  now  a  trifle  less  than  a  quarter  of  a  cent  for  each  can  of 
shrimp. 

"Another  helpful  feature  that  has  aided  the  industry  is  the  installation 
of  a  fully  equipped  bacteriological  laboratory  at  the  New  Orleans  station  of  the 
Food  and  Drug  Administration.     This  is  right  in  the  heart  of  the  shrimp  industry 
It  is  here  that  the  collected  samples  of  the  canned  shrimp  ar  e  examined  for 
sterility.     This  relieves  the  Washington  laboratories  of  the  Administration 
of  a  large  amount  of  work  and  is  more  convenient  for  everybody  concerned. " 

That  concludes  our  Washington  letter.     Shall  I  make  a  guess  as  to  what 
some  of  you  are  planning  in  your  minds  to  have  for  dinner  tonight?  Something 
made  with  canned  shrimp,  of  nourse.     Maybe  creamed  shrimp  in  a  noodle  or  rice 
ring.    Or  shrimp  chowder.     Or  a  seafood  salad.     If  you  have  a  Chinese  cook-book 
handy  you  might  look  in  that  for  suggestions.     The  Chinese  are  very  fond  of  shri 
and  rook  them  in  a  number  of  ways.     Large  ones  are  especially  good  dipped  in  a 
tatter  and  fried  in  deep  fat. 

I  won't  need  to  remind  you  to  look  for  the  label  statement,  "Production 
Supervised  by  U.  S.  Food  and  Drug  Administration."    That's  your  guarantee  that 
the  can  came  from  a  properly  inspected  plant.     I'm  sure  that  most  of  my  listener 
are  "becoming  habitual  label-readers.     In  connection  with  shrimp,  be  sure  to  look 
also  at  the  quantity-of-contents  statement,  so  you  can  tell  how  much  you  are 
getting  for  your  money.     The  most  popular  size  of  canned  shrimp  is  the  standard 
No.  1  can  that  holds  a  minimum  of  five  ounces  of  dry  shrimp,  or  5-J>/H  ounces 
of  wet  shrimp,  drained  weight.     The  No.  1-1/2  can  contains  about  8-*l/4  ounces 
of  dry-pack  shrimp,  or  about  9-3/^"  ounces  of  wet-pack  shrimp.     As  for  choosing 
r^-pack  or  wet-pack  canned  shrimp,  that's  a  matter  of  personal  preference. 
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